Rosemary Greyhound cocktail
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If you love fresh grapefruit juice, you are going to LOVE these!  Just a touch of sweet rosemary syrup and hint of fresh rosemary fragrance makes these perfect for New Year celebrations. The perfect springtime and summer cocktail as well…these are almost too pretty to drink!
INGREDIENTS:

ROSEMARY SIMPLE SYRUP:

2 cups sugar

2 cups water
6 sprigs fresh rosemary
ROSEMARY GREYHOUND COCKTAILS:

1 cup crushed ice or ice cubes
2 oz. vodka or grapefruit vodka
4 ounces fresh grapefruit juice

½ ounce Rosemary Simple Syrup

Splash of fresh lime juice

Garnish:  sprigs of fresh rosemary and slices of fresh pink grapefruit
HOW I MAKE THESE:

1. MAKE ROSEMARY SIMPLE SYRUP:  In a medium saucepan over medium-low heat, combine the sugar and water.  Stir or whisk until the sugar dissolves, continue stirring until sugar is complete dissolved.  Do not bring above a low simmer – if you boil the mixture sugar crystals will form.  

2. Remove from heat and pour warm mixture over fresh rosemary sprigs and let it steep for at least 1 hour.  

3. Store in sealed container in the fridge for up to 2 weeks.  Makes ½ cup syrup.

4. COCKTAILS:  Fill glass with crushed ice or ice cubes; add vodka, fresh grapefruit juice, rosemary simple syrup and a splash of fresh lime juice; stir gently.

5. Garnish with a sprig of fresh rosemary and a slice of fresh grapefruit and enjoy!  
YIELD:  about 2 cups Rosemary Simple Syrup
NOTES:  
For something special and different, you can place a small piece of fresh rosemary in water before freezing it into pretty and fancy ice cubes.
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