blueberry hibiscus MINT JULEP
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If you love fresh blueberries and Mint Juleps, you are going to LOVE these!  Just a hint of enchanting hibiscus and mint fragrance from a simple hibiscus syrup and simple mint syrup makes these perfect for Kentucky Derby parties or hot summer days. The perfect springtime drink…these are so refreshing and almost too pretty to drink!
INGREDIENTS:

HIBISCUS SIMPLE SYRUP:

2/3 cup sugar

1 cup boiling water

1 cup dried culinary hibiscus flowers

MINT SIMPLE SYRUP:

½ cup sugar

½ cup water

1 bunch fresh mint leaves
BLUEBERRY HIBISCUS MINT JULEPS:

2-1/2 ounces bourbon whiskey

1/2 cup fresh blueberries

2 tablespoons Hibiscus Syrup

2 tablespoons Mint Simple Syrup

crushed ice or ice cubes
Garnish:  sprigs of fresh mint and fresh blueberries
HOW I MAKE THESE:

1. MAKE HIBISCUS SIMPLE SYRUP:  In a small bowl, pour the boiling water over the hibiscus flowers.  Allow to steep for 30 minutes.  Strain liquid and discard flowers.  Pour this hibiscus tea into a small saucepan and add the sugar; whisk and bring the mixture to a simmer over medium heat.  Simmer for 2 minutes, remove from heat and cool to room temperature.  Refrigerate syrup in a covered container.

2. MAKE MINT SIMPLE SYRUP:  In a small saucepan, combine all ingredients and bring to a boil over high heat, stirring constantly.  Reduce heat to low and continue to cook for another 2 minutes; remove from heat and cool to room temperature.  Strain mint leaves from syrup and refrigerate in a covered container.  
3. MAKE BLUEBERRY HIBISCUS MINT JULEPS:  For each drink, muddle ½ cup fresh blueberries in a cocktail glass. In a cocktail shaker or your cocktail glass, for each drink combine 2-1/2 ounces bourbon, 2 tablespoons Mint Simple Syrup and 2 tablespoons Hibiscus Simple Syrup.  Shake or stir well, and then pour over ice (crushed or cubes both work).  
4. Garnish with extra mint leaves and fresh blueberries (if desired) and serve immediately.  Enjoy!
YIELD:  1 serving
NOTES:  
· For something special and different, you can place a small piece of fresh mint leaves and/or fresh blueberries in water before freezing it into pretty and fancy ice cubes.
· I usually serve these with a pretty little straw, as some of my girls don’t like drinking the muddled blueberries…
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