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2 wedges lemon 1. Add the lemon wedges and mint leaves to a
6 large mint leaves (or other herb) cocktail shaker and muddle several times to
release their oils.

4 ounces bourbon 2. Add the bourbon, maple syrup and ice to the
1 ounce maple syrup shaker.
1 cup ice

3. Cover and shake until well chilled (about 20 times).
1 1/2. cup ice | 4. Strain into rocks glasses filled with the additional
2 sprigs fresh mint (or other herb) ice and garnish with the mint.
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