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Coriander and Ginger Hot Toddy

Makes one mug sized serving, roughly 180 to 220 ml
depending on how much hot water you add.

If you want it stronger, add a little less water. If you are
making it more medicinal and sippable, top it up generously
and let the spices steep longer

Ingredients:

e 60 ml whisky

e 1 tablespoon honey

e 15 ml fresh lemon juice

e Half a teaspoon coriander seeds, lightly crushed
e 3 to 4 thin slices of fresh ginger

e Hot water

e Optional orange peel or lemon slice

Method:

1. Add the honey, lemon juice, crushed coriander
seeds and ginger to a heatproof mug

2.Pour in the whisky

3. Top with hot water and stir well to dissolve the
honey

4. Let it steep for two to three minutes so the spices
infuse

5. Garnish with orange peel or lemon if you like
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Tips:

Use coriander seeds, not fresh coriander leaves. The
seeds give warm citrus and spice notes that suit
winter, while the leaves tend to taste soapy when
heated.

For extra warmth, gently muddle the ginger before
adding the other ingredients. If you want it spicier,
add another slice or two.

(learn what muddling is here)



https://www.cocktailcourier.com/howto/how-to-muddle

