
Freeze Dried Skittles Martini

Adventures in Freeze Drying: Freeze Dried Skittles Martini

Ingredients:

Vodka

Sweet and Sour
Mix

Lemon Lime Soda

Skittles (optional)

Freeze Dried
Skittles

Directions:

1. Infuse Vodka with Skittles, by adding skittles to the vodka and letting it sit for 4 hours or
until skittles dissolve (you can use freeze dried skittles for this too, but not required)

2. Optional step to strain the Vodka to get some of the gritty out
3. Powder freeze dried Skittles in a blender, and then use to rim the glass by dipping the

glass rim in water, and then the skittles dust
4. To a cocktail shaker add 1 oz of Vodka and 2 oz of Sweet and Sour, ice cubes, and then

put the lid back on and shake well.
5. Add 3 oz of lemon lime soda to the shaker, replace lid, and pour into your rimmed glass
6. Enjoy! Please drink responsibly

www.freezedryingcookbook.com Cycle times & rehydration for reference only
*XL Tray = 15 Cups/Tray Large Tray = 8 Cups/tray Medium = 6 Cups/Tray
Small = 5 Cups/Tray

https://youtu.be/zZPE0LiyEB0
http://www.freezedryingcookbook.com

