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2 ounces gin 1. Place the gin, cointreau, lemon juice and honey in
1 ounce cointreau a bar shaker filled with ice.
! ounce fresh lemon juice 2. Shake well, about 20 seconds.
1/2 ounce honey

3. Strain into a martini or coupe glass fro straight up
1 large lemon twist or on the rocks in a rocks glass.
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