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CiB Judges’ Cocktail Suggestions: 

Rosemary-Pear Cocktails 
 
Ingredients: 
Yield: 8-10 servings 
 
• 6-10 pears 
• 4 cups (32 oz.) vodka 
• 1 cup sugar 
• 12 sprigs fresh rosemary plus more for garnish 
• 1 ½ cups (12 oz.) pear nectar 
• 4 cups (32 oz.) sparkling water 
 
Instructions: 

Ø Put enough pears into a 48 oz. glass jar to fill. 
Add vodka. Seal jar, and let stand at room 
temperature 2 weeks (up to 2 months); 

Ø Heat sugar and 1 cup water in a medium 
saucepan over medium-high heat, stirring until 
sugar has dissolved. Add rosemary; remove 
from heat. Let stand 30 minutes. Discard 
rosemary. Let cool completely; 

Ø Fill 12-ounce glasses halfway with ice. Add 4 
tablespoons vodka, 2 tablespoons syrup, and 3 
tablespoons pear nectar to each. Top with 1/2 
cup sparkling water. Serve garnished with 
rosemary sprigs; 

*Syrup can be refrigerated in an airtight container up to 
1 month.  
 
 
 
 

Apple Sage Martini 
 
Ingredients:  
Yield: 1 cocktail 
 
• 50ml vodka 
• 10 ml créme de pomme verte (green apple liqueur),     
   optional 
• 30 ml unsweetened/unfiltered apple juice 
• 10 ml sugar syrup 
• 4 fresh sage leaves, torn 
 
Instructions: 

Ø Lightly press or muddle the sage with the sugar 
syrup;  

Ø Add the remaining ingredients and shake with 
ice;  

Ø Strain into a chilled cocktail/martini glass. 
Ø Garnish with a thin slice of apple floating on 

the surface of the drink and a sage leaf on top 
of the apple slice (optional). 

 
 
 
 
 
 
 
 

Join us for bouquets of fun, great celebration spirits,  
and massive physical distancing, because it’s 2020! 



Strawberry Gin & Tonic 
 
Ingredients: 
Yield: 1 cocktail 
 
• 1 1/2 ounces gin   
• 1/2 ounce lime juice (fresh) 
• 1/2 ounce strawberry syrup 
• Dash orange bitters 
• 4 to 5 ounces tonic water (or enough to fill) 
 
  
Instructions: 

Ø Gather the ingredients; 
Ø In a highball glass filled with ice, pour the gin, 

lime juice, and strawberry syrup and styr well;  
Ø Slowly fill with tonic water and garnish with a 

fresh strawberry.   

Apple Sangria 
  
Ingredients: 
Yield: 8 cocktails 
 
• 1 (750 mL) bottle white wine 
• 1 cup apple cider 
• 1 honeycrisp apple, sliced 
• 1 Granny Smith apple, sliced 
• 1 pear, sliced 
• 1 cup fresh cranberries 
• 1 (750 mL) bottle sparkling white wine 
• 8 sprigs rosemary 
  
Instructions: 

Ø In a large pitcher, whisk together white wine, 
apple cider, apples, pear and cranberries; 

Ø Let chill in refrigerator for at least 1 hour; 
Ø Serve over ice with sparkling white wine, 

garnished with rosemary, if desired. 

Tomato-Lime Sipper Mocktail 
 
Ingredients: 
Yield: 4 mocktails 
 
• 3/4 cup boiling water 
• 3 cups tomato juice 
• 1/4 cup lime juice 
• 1/4 teaspoon beef bouillon granules 
• 1 teaspoon Worcestershire sauce 
• 1/4 teaspoon celery salt   • 1/4 teaspoon dried basil 
   
Instructions: 

Ø Dissolve bouillon in boiling water; 
Ø Add all other ingredients, cover and chill;  
Ø Poor into glasses, add celery rib to each glass     

Water Lily 
 
Ingredients: 
Yield: 1 cocktail 
 
• 3⁄4 oz. triple sec  
• 3⁄4 oz. crème de violette  
• 3⁄4 oz. fresh lemon juice  
• 3⁄4 oz. gin  
• Strip of orange zest, for garnish  
 
Instructions: 

Ø Combine triple sec, crème de violette, lemon 
juice, and gin into a cocktail shaker filled with 
ice;  

Ø shake vigorously and strain into a coupe; 
Ø Garnish with orange zest.  

  

Cucumber Lime & Basil Prosecco Spritzer  
 
Ingredients:  
Yield: 1 cocktail 
 
• 1 lime juiced 
• 4 basil leaves 
• 4 cucumber slices 
• Prosecco  
 
 
Instructions: 

Ø Muddle lime juice, basil and cucumber in a 
shaker glass. (For extra flavour infusion allow 
mixture to marinate in the fridge for at least one 
hour.); 

Ø Add ice and shake mixture; 
Ø Strain the juice only (about ½ oz.) into a 

Prosecco glass; 
Ø Top with Prosecco and garnish with a basil leaf 

and cucumber slice. 



CiB Judges’ Cocktail Appetizers: 

Parmesan and Prosciutto 
Stuffed Figs 

 
Ingredients: 
Yield: 12 servings 
 
• 2 tbsp balsamic vinegar  
• 2 tbsp honey  
• 12 fresh figs, stems trimmed  
• 12 thick shards parmesan , about 24 g total  
• 4 slices speck or prosciutto , each cut into 4 pieces 
   
Instructions: 

Ø Boil vinegar and honey in a small saucepan 
until syrupy, about 4 min. Set aside to cool; 

Ø Partially quarter figs, cutting three-quarters of 
the way down. Stuff each fig with 1 cheese 
shard and a piece of speck, then drizzle with 
1/2 tsp syrup; 

Ø Make-Ahead Tip: Figs can be assembled 3 
hours in advance. Cover and refrigerate stuffed 
figs, then drizzle with room-temperature 
balsamic glaze when ready to serve. 

Smoked Salmon Cucumber Bites 

Ingredients:  

•  mini cucumbers   
•  1 lb. smoked salmon flaked off into bite sized pieces 
•  8 oz. package cream cheese softened                          
•  3 tablespoons fresh dill chopped                                
•  2 tablespoons creamy horseradish prepared            
•  mini wooden party forks 

Instructions:   
Ø Prepare the creamy dill spread: With a hand 

mixer, mix together the softened cream cheese, 
horseradish and chopped dill until well 
combined. Cover bowl with plastic wrap and 
store in the fridge until ready to assemble;  

Ø Peel three stripes on the cucumbers to still 
show the green. Slice the cucumbers 1/2 inch in 
thickness. Set them out onto your serving dish; 

Ø Spread teaspoon of cream cheese on top of each 
cucumber round. Top each cucumber round 
with a bite size piece of smoked salmon. 
Garnish with a little more fresh dill and serve 
with the tiny wooden party forks. 

Cucumber Stuffed  
Cherry tomatoes 

 
Ingredients: 
Yield: 2 dozens 
 
• 24 cherry tomatoes 
• 3 ounces cream cheese, softened 
• 2 tablespoons mayonnaise 
• 1/4 cup finely chopped peeled cucumber 
• 1 tablespoon finely chopped green onion 
• 2 teaspoons minced fresh dill 
   
Instructions: 

Ø Cut a thin slice off the top of each tomato. 
Scoop out and discard pulp; invert tomatoes 
onto paper towels to drain; 

Ø In a small bowl, combine cream cheese and 
mayonnaise until smooth; stir in the cucumber, 
onion and dill. Spoon into tomatoes. 
Refrigerate until serving. 

Watermelon Cups  

Ingredients: 
Yield: 16 appetizers 
 
• 2 teaspoons minced fresh cilantro 
• 1/2 to 1 teaspoon lime juice 
• 1/3 cup finely chopped cucumber 
• 5 teaspoons finely chopped red onion 
• 2 teaspoons minced fresh mint 
• 16 seedless watermelon cubes (1 inch) 
 
Instructions: 

Ø Using a small melon baller or measuring spoon, 
scoop out the center of each watermelon cube, 
leaving a 1/4-in. shell (save pulp for another 
use); 

Ø In a small bowl, combine the remaining 
ingredients; spoon into watermelon cubes. 

 
Zucchini Parmesan Chips  

Ingredients: 
• 2 large zucchini, thinly sliced  
• kosher salt 
• Freshly ground black pepper 
• 1 1/2 c. freshly grated Parmesan 
• Marinara, for dipping 

Instructions: 
Ø Preheat oven to 400º and line a baking sheet with 

parchment. Arrange zucchini slices on baking sheet and 
season with salt and pepper. Top each with Parmesan; 

Ø Bake until deeply golden and crisp, 20 to 25 minutes    
and serve with marina.  

 


