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The Prohibition 

(This makes 2 cocktails) 

Ingredients 

 2 long (3-4 inches) strips of lemon zest 
 1-2 large lemons (enough for ¼ cup fresh squeezed lemon juice plus zest) 
 1 heaping tablespoon of good quality local honey, heated in the microwave for 10 seconds 
 ½ cup Templeton rye 
 2 tablespoons cinnamon/sugar mixture 

Instructions 

Chill two martini glasses in the freezer for about a half hour, then rub the rim of the glasses inside and 
out (about ¼ inch down) with lemon juice, and dip each glass rim into a cinnamon/sugar mixture. The 
glasses can be kept in the freezer if you aren’t ready to pour the cocktail soon! 

Zest lemon with a zester that allows you to create long, thin strips of peel (my favorite kind is similar to 
the one pictured here). Drape the peel over your martini glass so some hangs inside the drink to impart 
the lemon oil. 

Heat the honey and lemon juice in the microwave for about 10 seconds and then place into a cocktail 
shaker with the rye. Fill to two inches below the brim with ice. Shake for about 30 seconds, make a lot of 
important sounding racket then pour (strain if the shaker doesn’t already have a strainer) into your 
chilled martini glasses. 

Jonathan tried to dissect the beverage, but like I told him, don’t add bitters, don’t add more or less 
honey, don’t add or delete a thing! In other words, it is perfect as is! 

 

http://www.amazon.com/gp/product/B000A38ANG/ref=oh_details_o01_s00_i00?ie=UTF8&psc=1

