
50ml Cachaça
1 lime
3tsp caster sugar
Crushed ice

Take one lime, cut the tips of the top and tail o� and then cut the lime into eight chunks. Add the lime 
pieces to a glass tumbler (use a thick, strong glass).

Add three bar spoons (or teaspoons) of caster sugar over the top of the lime.

Using a muddler or round ended rolling pin, crush the sugar and lime together. As you push the muddler 
down into the lime, twist it as well so that the abrasive texture of the sugar can cut into the skin of the 
lime and release the oil.

When all the lime pieces are completely crushed so that all the juice has been extracted, Add a little 
crushed ice (so that the glass is half �lled) and then add 50ml of cachaça.

Take a bar spoon and fold the ice, lime, sugar and cachaça into each other, and add more crushed ice so 
that it sits proud above the drink.

25ml Cachaça
1 tsp raspberry liqueur
2 tsp elder�ower cordial
Sparkling wine or champagne
 
Measure the Cachaça, raspberry liqueur and elder�ower cordial carefully in to a champagne �ute. Top 
with chilled sparkling wine or champagne and drop in a fresh raspberry before serving.

50ml Cachaça
35ml freshly squeezed lemon juice
3 chunks fresh pineapple
1 tsp pureed or �nely grated fresh root ginger
3tsp clear honey

In a blender jug, stir together the Cachaça, lemon juice and honey until the honey has dissolved.

Add the pineapple and ginger, followed by a scoop of crushed ice, and blend until thick and smooth. 
Serve with a lemon twist.
 

Buy your Cachaça at the Las Iguanas shop:  www.iguanas.co.uk/shop.asp
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