Pumpkin Pie Martini

Prep time: 5 minutes. Makes 1 martini
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Equipment:

Cocktail shaker

Martini glass

Ingredients:

2 ounces Vodka

1 ounce Spiced Rum

"2 ounce half and half

2 tablespoons pumpkin puree
1 ounce pure maple syrup

Y4 teaspoon vanilla extract

%4 teaspoon pumpkin pie spice
4 ice cubes

Rim of glass:

Maple syrup

Crushed ginger snap cookies
Garnish: sweetened whipped cream, cinnamon
Directions:

In a food processor or Ziplock bag, crush ginger snap cookies until they resemble fine crumbs. Place the
crumbs on a small plate. Drizzle maple syrup on another small plate. Dip rim of glass in the maple syrup then
roll in the ginger crumbs until rim of glass is covered. Set aside.

In a cocktail shaker, combine the cocktail ingredients and the ice cubes. Shake vigorously until shaker is cold
to the touch. Strain into prepared martini glass and garnish with a dollop of whipped cream and a sprinkle of
cinnamon. Enjoy!



