
 
 

Fresh Citrus-Ginger Cooler (per drink) 
 
Ingredients 
 
2 orange slices 
2 lime slices 
1 lemon slice 
2 oz. spring water 
2 oz, Ginger Water* 
1 oz. Natural Florida Cane Simple Syrup* or 1 packet of Stevia 
1 oz. Belvedere Pomarancza Vodka 
1 oz. Belvedere Citrus Vodka 
 
Preparation 
  
In a mixing tin, muddle orange, lime and lemon slices together. Add ice. Add Ginger 
Water, spring water and vodka and sweetener. Shake well,  pour into tall glass and enjoy. 
Add ice if desired. Garnish with orange twist and candied ginger. 
 
 
  

 
 
 
 
 

*Ginger Water Recipe 
 Ingredients 
 
One 6 inch piece of Fresh Ginger Root (preferably organic) 
32 oz. spring water 
  
 
Preparation 
Peel ginger, and cut into small cubes. Place cut up ginger into food processor, and blend 
on "Puree" for 7-10 seconds. Water should be pale yellow, with small pieces of ginger in 
it. Place Ginger water into a glass container, and store in refrigerator. Mixture will 
continue to infuse as it rests. 
 



  
Florida Simple Syrup 

  
Using Florida Natural Cane Sugar, mix equal parts sugar and water, and boil until sugar 
dissolves. Let cool, and add to sweeten beverages.  
  
As an alternative to Sugar  
  Use Stevia, a natural  sweetening herb that is available at Publix or any natural foods 
store. 
  
 

 
 
 
 

Fresh Ginger-Citrus Cooler Pitcher 
 
Ingredients 
 
2 oranges 
2 limes 
1 lemon 
30 oz. Spring Water 
15-20 oz. Ginger Water (depending upon how spicy you like it) 
3/4 cup simple syrup (add more, or less, to taste, or sweeten with Stevia) 
1 cup Orange Vodka 
1 cup Citrus Vodka 
 
Preparation 
 
Juice Oranges, Limes and Lemon. Place juice in large pitcher. Add remaining ingredients 
and refrigerate for several hours. Add ice just before serving. To serve, pour over ice into 
tall glasses, and enjoy! 

 


