
pazapah FROM OUR KITCHEN

Keep it. Cook it. Share it.

Fig gin royale
5 min · 1 glass
Approximate timing; adjust to your equipment.

INGREDIENTS LET’S GET COOKING

1 fig for the pulp + 1 wedge to decorate

1 cl cane sugar syrup

1 cl lemon juice

5 cl gin

Ice cubes

About 6 cl champagne, to top up

1 lemon slice

A few rosemary sprigs

1. Scoop the pulp from a fig into a glass.

2. Add the sugar syrup and stir.

3. Pour in the lemon juice and gin.

4. Add plenty of ice and top up with champagne.

5. Garnish with lemon, a fig wedge and rosemary.

Quantities adjusted. Method quantities refer to the base recipe.
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