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2  o u n c e s  v a n i l l a  v o d k a

2  o u n c e s  w h i t e  c h o c o l a t e  l i q u e u r

1  o u n c e  w h i t e  c r e m e  d e  c a c a o

1  o u n c e  h a l f - a n d - h a l f

  h o n e y  a n d  c o a r s e  s a n d i n g 

s u g a r  f o r  r i m  g a r n i s h  

Step 1 Pour the honey into a shallow dish 
and put the sanding sugar in another 
shallow dish. Coat the rim of the glass in 
the honey then dip the rim in the sugar 
to coat evenly. Set the glass aside.

Step 2 In a cocktail shaker filled with ice, add 
the vodka, white chocolate liqueur, 
creme de cacao, and half-and-half. 
Shake vigorously and strain into the 
prepared martini glass.


