Pomegranate Martini and Lemongrass
1.5 oz Belvedere Vodka

½  A fresh pomegranate

Dash lemon juice

Dash triple sec

Cut and empty pomegranates into a Boston glass.

Muddle fruit with triple sec.

Add rest of ingredients, add cubed ice and shake. 

Fine strain Garnish with the foam.

Lemongrass Foam:

Soak 3 cut lemongrass stalks and infuse in 500g of warm water and 100g of sugar for an hour.

Add lemon juice to balance.

Strain the lemongrass liquor into a pan and remove 100g. 

Soak 2 sheets 200 bloom gelatine into the 100g of lemongrass liquor and once soft remove. 

Place to 100g back into the pan of the rest of the lemongrass liquor and stir.

Decant into a crème whipper.

Hennessy Flaming Blue Sazerac
2 oz Hennessy XO

0.5 oz Le Fee Absinthe

Dash Peychaud bitters

Have ready two one-pint mugs, ideally metal or glass with a flared lip.

Mix the ingredients and warm gently over a glass of boiling water. 

Ignite alcohol with a long match and pour roughly half the liquid into empty mug, then pour that back into the first mug.

Repeat four or five times.

Proceed quickly but with great caution. 

Strain into a balloon glass over demerara sugar.

Garnish with a flamed orange twist. 

Charge with 1 nitrous oxide canister and chill overnight 

(12 hours) Shake canister vigorously before use.
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