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MAKE: 2 Min

QUA MEASURE INGREDIENT PROCESS

2 Oz Rye Whiskey

2 Oz Burbon

1 Tsp Superfine Sugar

3 Dashes

1 Wedge Orange

2 Cherries

FACTOID

1

From  Recipe: Cocktails - Real Maraschino Cherries

Place the Sugar in an Old Fashioned glass and douse with the Bitters; add a few drops of 

Water, and stir until the Sugar is dissolved. Add in the Whiskey and give a few good stirs 

to completely dissolve the Sugar, then add a couple of large Ice Cubes. Stir a few times 

to chill; garnish, if you like, with a slice of Orange and a Cherry or two.

This one's hard to screw up. The Old Fashioned is one of the most venerable of cocktails, 

predating not only the motor car but the presidency of Abe Lincoln. Properly made, it's 

strong, but not too much, and sweet, but not too much; most important, it's dead simple to 

make, and absolutely delicious.

OLD FASHIONED

PREPARATION

COCKTAILS MAKES 1 COCKTAIL

OR

Fee Brothers’ Barrel-Aged Old Fashioned Bitters


