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I’m always 100% in favor of trying something new, especially in my glass, and this cocktail has a refreshing and 

sophisticated twist, courtesy of an unusual cocktail ingredient I found—Jamaican jerk bitters! 

These bitters are hitting all the right spice buttons, with nutmeg, quassia (a bitter wood native to the Caribbean 

and parts of South America), habanero, cinnamon, allspice and thyme. The bitters are labeled “extremely spicy,” 

but the little bit we are putting in the drink is not going to set you ablaze. For us, it feels like a perfect balance. 

To make this drink, you’ll need a cocktail mixing glass and spoon, measuring jigger and some big-as-your-face ice 

cubes.  

This will make two generous cocktails. 

 

INGREDIENTS 

4 oz. Appleton Estate rum 

1.5 oz. lemon-ginger simple syrup (recipe below) 

0.5 oz. jalapeno simple syrup (also below) 

Juice of 1 lime, freshly squeezed* 

8 drops Jamaican jerk bitters 

INSTRUCTIONS 

Combine the rum, syrups, lime juice and bitters in a cocktail mixing glass or shaker. Add ice cubes and stir for 20 

seconds, until the mixing glass looks frosty. Strain over giant cubes into double rocks glasses and garnish with slices 

of lime. 

 

LEMON-GINGER SIMPLE SYRUP 

Bring 1 cup water to a light boil, then turn off heat. Steep 4 lemon-ginger herbal tea bags in the hot water for 

about 2 minutes, then remove and squeeze the tea bags (discard them). Add 1 cup sugar to the hot tea blend, and 

stir until dissolved (return to heat a few minutes, if necessary). Cool completely, then pour into a covered jar. It will 

keep in the fridge a couple of weeks. For this syrup, I use Bigelow brand lemon-ginger tea. 

JALAPENO SIMPLE SYRUP 

Bring 1 cup filtered water and 1 cup sugar to a light boil over medium heat until sugar is dissolved and syrup begins 

to lightly boil at the edges. Add 2 small chopped jalapeno peppers and stir, cooking about 2 minutes at low heat. 

Turn off heat, cool completely, strain jalapenos (reserve them for another use, if desired) and keep syrup in a 

covered jar in the fridge up to 2 weeks. 
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