THEO/11 REPORT ON THE NEW ‘HARRY POTTER SET

EPIRITS

COCKTAIL,
ANYONE?

FYOU STILL HAVER'T HAD

that backyard bash vou've

'b-a-u'ip'rmﬂi.ting FOHIT
Friends, don't worry, it's not too
late. Bt wou'll vant to do itup
rrjfhil—plain obd gin and tomic
Just won't cuk it. Tip Sheet’s
Tara Weingarten asked & fiw of
s favorite mixologists for

rrare fective summer ookl zile

Thtanic Martin]

4 . Ciros graps vodka

4 grapes

1 tsp. birown Sugar

LW nz. white grapes juics

1 wooop beman sorbet

Splash of chamgagne

Cowmbiing wodia, grapes, brewn
Eugar, grage julce and jceIna
cockiall shakar. Straln info & marti=
i giads and 1opwith 1he sorbet and

TITANIC "TINE:
The weberps’ ane
loman sorbet

champagne. Makoe tes drinks.

ko a bigger impact, adjust ingradi -

erls and serve in punch bowl with

savoral floaring sarber Sicaberygs.®
From Eitarlls, Hre Yok

Tabu

15 cup fresh raspherries

2 oz Tangueray Mo. Ten

Dép rim of martinl glass in pewdered

sugar, Punés raspbarries in blonder

and strainout seeds,
Fill glass & quarier bull
with purte. Tap with
Tamgunray Mo, Ten,

Frors Tabu at MGM
e v vl oo Mot

The Continental
L ez, eopnac
14 2. eranbierry juice
Yy oz, prapsiiif pecs
Splash of Grand
Mamier Combine
imgredients and serve
evar ke in o heghball
glasa, Garnish with
aranpe slice.

From The Disivict, (usags

Cantaloupes Martini

2 af. wodks

Splashes of walarmolon Bgueur and
fresh orange pice Shake with oo
and sarva in & chillsd martied gluss.
It soumds gdd, we bniow, but really
does tashe like camaloups. Cheers!

Fiswm S tern on tha Beach,
Dot blonics, Cald



