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Prep & Equipment List wildmette valle
kitchen co.

These cocktail party recipes are meant to be quick and easy! If the cocktail sounds like something
you’d enjoy, | hope you try it out. If not, just join us with your favorite beverage instead.

If you do want to make the Minnesota Goodbye cocktail, you will need to prepare the spiced
cranberry cordial in advance, so don’t forget! It is very easy to make — let me know if you have any
questions.

It will also help if you get your cream simmering on the stove and thickened 10-15 min before class
starts.

See you soon!

Recommended Prep:

1. If you are making the featured cocktail, please make the spiced cranberry cordial in advance
so it can be completely chilled in time for the party.

2. If you are making the appetizer, please begin simmering your cream about 10-15 min before
class so it can thicken.

3. A few minutes before class, take all ingredients out of the fridge and pantry and have them
ready-to use in front of your cooking area. Also, take out any needed equipment and have it
ready (see list below).

Optional Prep (Only if you have extra time and/or are worried about falling behind):
1. Get some or all of your veggies (onion, cucumber, celery, jalapefo, cilantro) cut up ahead of
time according to the recipe.

Equipment List:

Cutting board and knife

Measuring spoons and a liquid measuring cup

Small saucepan and spoon or spatula for blue cheese sauce
Sheet pan and cooling rack

Saucepan and spoon for cooking cranberry cordial

Citrus juicer for limes and grapefruits

Jar for storing cranberry cordial

Cocktail shaker, jigger or measuring cup, and ice

Cocktail glasses and cocktail picks or toothpicks
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