Cocktail Name: Kaffir Fling
Inspired by Wyborowa Exquisite Vodka International Cocktail Experience (ICE), the Kaffir Fling was co-created by David Wolowidnyk and Colin Macdougall from West Restaurant during the “Freestyle” competition portion of the ICE program, June 4, 2008.

***

Ingredients

2 oz Wyborowa Vodka

1 oz Orgeat (almond syrup) 

5 Kaffir Lime Leaves (medium size)

2 Slices Ginger (the size of a 25c coin)

¾ oz Fresh squeezed Limejuice or the juice of one whole lime

1 egg white

1 pinch of cinnamon

1 lighter or match

***

Glassware

Stemmed cocktail glass (Pre-chilled)

***

Preparation

· Muddle 4 of the Kaffir lime leaves and fresh ginger in a mixing glass.

· Add Wyborowa Vodka, Orgeat, and fresh limejuice.

· Shake without ice and strain through a fine strainer into another mixing glass.

· Add the egg white and Ice.

· Shake very, very well until ice forms on the outside of the shaker.

· Strain neat into a cocktail glass using a hawthorne strainer.

· Hold a pinch of cinnamon in one hand above the lighter or match in the other and sprinkle the cinnamon so that it sparkles and lands a light dusting over the surface of the Kaffir Fling.

· Garnish with one Kaffir lime leaf, clapped between your hands to release its aroma and place on the top of the cocktail.

HINT: Take 20-25 Fresh Kaffir lime leaves, and 8-10 ″coins″ of fresh ginger (lightly muddled), and place into a jar with a tight sealing lid. Fill the jar with Vodka, seal the lid and give it a good shake. Leave to sit over night, to infuse the flavors, then strain out the solids. This will eliminate the first few steps of the preparation.

Orgeat can be homemade or purchased through ″Nons Drinks″, for a location to pick up some, contact the website at www.nonsdrinks.com
